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Amendments to the Claims: 

Ttiis listing of claims will replace all prior versions, and listings, of claims In the 
application. 

Listing of Claims; 

Claims 1-10 (cancelled) 

11. (currently amended) Method for the preparation of a food comprising 
preparing mesonnotphic phase of edible surfactant In a first stream, preparing a 
gelled bipolymer comprising lipophilic flavor in a second stream and combining 
said first and second streams to form an edible emulsion , incorporation of said 
lipophilic flavor into said gelled blopolvmer phase faciiltating control of flavor 
release . 

12. (currently amended) A food comprising an emulsion Including a flrst phase 
of gelled edible surfactant and a second phase of gelled biopoiymer, said 
second phase comprising triglyceride fat at a level of 5 wt. % or less based on the 
weight of the emulsion and a lipophilic flavo r incorporation of said lipophilic flavor 
into said gelled blopolvmer phase facilitating control of flavor release . 



13. (previously presented) The food according to claim 12 wherein said 
emulsion comprises from 0.1 to 5 wt % triglyceride fat. 



06/01/2004 17:59 FAI 120184082B4 



UNILEVER PATENT DEPT 



14. (previously presented) The food according to claim 13 wlierein said 
emulsion comprises from 0.2 to less than 5 wt. % triglyceride fat. 

15. (previously presented) The food according to claim 14 wherein said 
emulsion comprises from 0.5 to 3 wt. % triglyceride oil. 

16. (previously presented) The food according to claim 15 wherein said 
emulsion comprises from 1 to 2 vi/t. % triglyceride fat, 

1 7. (previously presented) The food according to claim 1 2 comprising from 0. 1 
to 5 virt. % triglyceride fat, based on the total weight of the food. 

1 8. (previously presented) The food according to claim 1 7 comprising from 0.2 
to less than 5 wt. % triglyceride fat, Isased on the total weight of the food. 

1 9. (previously presented) The food according to claim 1 8 comprising 1 -3 wt. % 
triglyceride fat, based on the total weight of the food. 



20. (previously presented) The food according to claim 12 wherein said food is 
an edible spread. 
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21 . (previously presented) The food according to claim 20 wherein said food Is 
an edible, piasticlzed spread. 

22. (previously presented) The food according to claim 20 wherein said food Is 
butter-flavored. 

23. (previously presented) The food occording to claim 12 comprising from 
0.001 to 0,5 wt. %, based on fhe total weight of the food, lipophilic flavor. 

24. (previously presented) The food according to claim 12 comprising from 
0.001 to 0.5 wt. %, based on the weight of the emulsion, lipophilic flavor, 

25. (ccurrently amended) A food comprising an emulsion having at least two 
phases, said emulsion including a phase of gelled blopolymer, said gelled 
blopolymer phase comprising triglyceride fat at a level of 5 vi4. % or less based on 
the weight of the emulsion and a lipophilic flavo r, incorporation of sold lipophilic 
flavor into said gelled blopo lymer phase faci litating control of flavor release . 

26. (previously presented) The food according to claim 1 comprising a 0.0005% 
lipophilic flavor. 



